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New Zealand - Central Otago 
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Wine 1 - 2017 Mt Difficulty Central Otago Lea institute 
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Wine 3 - 2017 Felton Road Bannockburn Central Otago Lea institute 
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USA - Oregon/Willamette Valley 
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Wine 4 - 2017 Underwood Oregon USA Research Institute — 
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Wine 6 - 2016 Elk Cove Mount Richmond Oregon USA Research Institute — 
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Germany 
Wine 7 
Wine 8 
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Wine 7 - 2014 Ziereisen Blauer Spatburgunder Ub uri li 


Yr 
ECE aa Wa 
EN N Wa 


EE | am 
meant I Wa 
(EEN 60 





Research Institute 


Wine 8 - 2015 Bernhard Huber Alte Reben LUC The saia 
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Wine 9 - 2016 Keller GG Dalsheimer Burgel Research ee ` 
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Australia - Tasmania 
Wine 10 
Wine 11 
Wine 12 


Wine 10 - 2017 Devils Corner Tasmania Ub uri li 
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Wine 11 - 2017 Pipers Brook Tasmania Ub uri li 
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Wine 12 - 2016 Stefano Lubiana Sasso Tasmania Research matuto. 
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Alcohol TA (g/L) VA (g/L) Colour density 
(%v/v) .U. 





Tannin 


(g/L) 


157 
2.15 
0.84 


0.86 
1.33 
1.06 


1.57 
0.99 
0.70 


1.04 
0.89 
1.50 
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Before you leave 


Please empty your glasses into your spittoon 


Please complete the workshop evaluation form 
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